Emeril’s Miami Spice

Lunch Menu

Appetizers

(Choice of One)

Chef’s Daily New Orleans Style Gumbo
Steamed Rice

Chef’s Creative Soup of the Day

Watermelon Watercress Salad
Herb Goat Cheese, Spiced Macadamias,
Florida Orange and Roasted Fennel Vinaigrette

Local Fish Ceviche
Crispy Tortilla Chips, Avocado Crema, Fresh Cilantro

Entrées

(Choice of One)

Grilled Herb Marinated Chicken Wrap
Blue-Brie Cheese, Vine Ripe Tomato, Avocado Butter, Bibb Lettuce,
Creole-Mustard Thyme Aioli and House Made Potato Chips

Fresh Catch of the Day
Cucumber-Bok Choy Kimchee, Quinoa, Lime-Cilantro Aioli

Torchio Pasta
Florida Rock Shrimp, Summer Squash, Roasted Peppers, Spinach,
Fresh Herbs, Toasted Garlic-Truffle Essence

Desserts

(Choice of One)

Lemon Meringue Tart
Strawberry Coulis, Seasonal Berries

Peanut Butter Chocolate Mousse Cake
Semi Sweet Chocolate Ganache, Candied Peanuts

$22.00 Price Fixed Menu — Does not include tax or gratuity.

A Gratuity of 18% is added on all checks

*These items are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions



